Sugar—Free
Hof Cross Buns

No added sugar. No glaze needed.
Just mix, shape and bake.

INGREDIENTS

« 250 sfrong bread flour

-11sp mixed spice

. YaTsp ground cardamom

- opfional 2 1sp cinnamon

- 1sacheffast-acfion yeast (1)

« 150ml warm milk

« 1Tbsp oil or melted butfer

«1eqq

« 60 raisins or sulfanas

« Zestof Y2 an orange (opfional buflovely)

Forthe crosses
« 2Tbsp plainflour
- WaterTo make a paste

DIRECTIONS

1.Wash hands and preheatthe ovento 180°C (an) / 200°C.
2.Mixflour, yeast and spices in alarge bowl.

3.8lir in raisins and orange zesf.

4.Add warm milk, egg and oil or buiffer. Mix o form a soff dough.
5.Knead gently for 5 minufes unfil smooth.

b.Divide info 6-8 small buns and place on a linedtray.
7.Mixflour and wafer To make athick pasfe and pipe crosses on

Top.

8. bake for 15-18 minufes uriil golden.

9. brushTops lighfly with milk as soon as they come ouit ofthe oven
10. Cool slighifly before serving.

11.Lovely served warm with buffer.
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